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Telah dilakukan penelitian untuk mengetahui daya antimikroba destilat 
Caryophylli Folium terhadap Streptococcus pyogenes dan Candida 
albicans dengan metode difusi sumuran dan dilusi cair yang dimodifikasi. 
Destilat dari Caryophylli Folium diperoleh dengan cara destilasi Stahl, 
yaitu berupa minyak atsiri dan air sisa destilasi. Pada uji dengan metode 
difusi sumuran digunakan minyak atsiri (10%, 20% dan 30%), air sisa 
destilasi labu dan air sisa destilasi buret tanpa perlakuan, dipekatkan 
dengan waterbath  < 600C serta freeze dried, dengan menggunakan 
dimetil sulfoksida (DMSO) sebagai pelarut. Sebagai pembanding 
digunakan Eugenol 2%. Parameter yang didapat dari pengujian dengan 
metode difusi sumuran adalah diameter Daerah Hambatan Pertumbuhan 
(DHP). Hasil yang diperoleh adalah minyak atsiri dari Caryophylli 
Folium dengan konsentrasi 10%, 20%, 30% dan eugenol menunjukkan 
daya antimikroba terhadap Streptococcus pyogenes dengan rata-rata 
diameter DHP masing-masing 12,45 mm, 15,17 mm, 16,75 mm dan 16, 
67 dan rata-rata diameter DHP terhadap Candida albicans adalah 18,42 
mm, 22,58 mm, 25,33 mm dan 22,25 mm, sedangkan air sisa destilasi 
labu maupun buret dengan berbagai perlakuan tidak menunjukkan adanya 
daya antimikroba. Dengan analisis statistik anava satu arah disimpulkan 
bahwa terdapat perbedaan daya antimikroba antara minyak atsiri, air sisa 
destilasi daun cengkeh dan pembanding terhadap Streptococcus pyogenes 
dan Candida albicans, dan terdapat perbedaan daya antimikroba minyak 
atsiri, air sisa destilasi daun cengkeh dan pembanding eugenol antara 
Streptococcus pyogenes dan Candida albicans. Hasil yang diperoleh dari 
metode dilusi cair yang dimodifikasi pada minyak atsiri Caryophylli 
Folium memberikan nilai KHM 1,25% terhadap Streptococcus pyogenes 
dan 0,35% terhadap Candida albicans, eugenol memberikan nilai KHM 
1% terhadap Streptococcus pyogenes dan 0,2% terhadap Candida 
albicans. Sehingga dapat disimpulkan bahwa minyak atsiri daun cengkeh 
dan eugenol mempunyai efek mikrobistatik lebih besar terhadap Candida 
albicans daripada Streptococcus pyogenes.  
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A research on the antimicrobial activity of clove leaf distillate has been 
conducted against Streptococcus pyogenes and Candida albicans using 
the well diffusion and liquid dilution methods. Clove leaf distillate was 
prepared by Stahl distillation to obtain essential oil and residue distillation 
water. The antimicrobial activity was conducted with the well diffusion 
method using essential oil (10%, 20% and 30%), residue distillation water 
from Round Bottom Flask (RBF) and residue distillation water from 
Buret without treatment, concentrated  with waterbath  < 600C  and freeze 
dried, with dimethyl sulphoxide (DMSO) as solvent. The reference 
compound was eugenol 2%. The results of the well diffusion method, 
expressed in terms of growth inhibition zone, showed that the essential oil 
at concentrations of 10%, 20% and 30% and eugenol exhibited growth 
inhibition zones of 12.45 mm, 15.17 mm, 16.75 mm and 16.67 mm 
against Streptococcus pyogenes and growth inhibition zones against 
Candida albicans were 18.42 mm, 22.58 mm, 25.33 mm and 22.25 mm 
but the residue distillation water did not show the antimicrobial 
activity.With one way anava statistical method it can be concluded that 
there were significant differences in antimicrobial activity among 
essential oil, residue distillation water and reference compound against 
Streptococcus pyogenes and Candida albicans, and there were also 
significant differences in antimicrobial activity of essential oil, residue 
distillation water and reference compound between Streptococcus 
pyogenes and Candida albicans. The result of liquid dilution method with 
modification of essential oil gave MIC value 1.25% against Streptococcus 
pyogenes and 0.35% against Candida albicans, eugenol gave MIC values 
1% against Streptococcus pyogenes and 0.2% against Candida albicans. 
So that it can be concluded that clove oil and eugenol have a higher 
antimicrobial activity against Candida albicans than Streptococcus 
pyogenes. 
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